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FRUIT  COLD  STORAGE  FACILITIES  IN  EUROPE 

The  fact  that  very  little  use  has  "boon  made  of  refrigeration  for 
fruit  storage  in  Europe  does  not  moan  that  there  is  a  shortage  of  re- 
frigerated space.    The  opposite  is  true,  and  at  present  an  unused  surplus 
exists.    Facilities  provided  during  the  war  have  not  yet  cone  into  every- 
day post-war  use. 

In  Great  Britain  there  is  a  total  cold  storage  space  estimated  at 
from  47,000,000  to  40,000,000  cu.  ft.    A  considerable  proportion  of  this 
space  is  now  closed  down  for  lack  of  traffic.     One  company  alone,  the 
Union  Cold  Storage  Co.  Ltd.,  has  about  12,500,000  cu.  ft.,  a  goodly  share 
of  which  is  suitable  for  fruit  storage. 

The  approximate  amount  of  space  available  for  fruit  at  the  principal 
ports  is  as  follows: 


Liverpool   1,000,000 

London   600,000 

Hull   500,000 

Southampton   500,000 

Glasgow   500,000 

Cardiff   100,000 

Bristol   100,000 


cu. 
ii 


ft. 


Inexperience  Demands  Caution. 


while  most  cold  storages  inspected  have  been  found  to  be  entirely 
suitable  for  fruit  storage  if  handled  properly,  it  should  be  noted  that 
European  warehousemen  have  load  a  very  limited  experience  with  fruit  and 
base  their  operations  largely  upon  their  own  experiences.    As  a  result  we 
find  temperatures  carried  at  a  high  point  as  compared"  wi  th  American  practice 
No  warehouses  have  been  found  where  boxes  of  apples  are  stripped,  excepting 
the  layer  on  the  floor. 


Some  warehousemen  do  not  allow  the  customer  in  the  storage  chambers, 
so  that  the  fruit  owner  has  no  check  on  temperatures,  stacking  or  handling- 
-..hero  the  owner  desires  to  examine  the  condition  of  the  fruit,  samples  are 
withdrawn  by  employees  of    the  storage. 

"warehousemen  state  that  customers  do  not  ask  for  lower  temperatures. 
It  is  a  fact  that  not  half  a  dozen  European  fruit  brokers  interviewed  were 
found  to  be  well  grounded  in  knowledge  of  fruit  refrigeration.    Many  vague 
ideas  exist  and  fundamentals  such  as  proper  fruit  teLrporaturos  and  stacking 
are  passed  over  lightly. 
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These  facts,  taken  with  tho  consideration  that  practically  no  one 
on  the  European  side  has  a  close  lmov/lodgG  of  the  life  history  of  the  fruit 
on  the  American  side  -  thus  being  prevented  from  having  even  an  approximate 
idea  of  the  possible  vitality  of  any  one  parcel  of  fruit  -  go  to  spell 
caution  in  utilizing  European  cold  storage  for  American  apples. 

Prejudice  Against  Cold  Storage  Abating* 

The  good  results  obtained  from  cold  storing  apples  carried  under  re- 
frigeration via  the  Panama  Canal  is  tending  to  lesson  the  prejudice  against 
the  use  of  cold  storage  which  is  widespread  in  Great  Britain.    Not  only  are 
brokers  using  cold  storage  more  freely  for  these  cargoes,  but  buyers  are 
also  talcing  advantage  of  heavy  supplies  and  lev;  prices,  and  arc  cold  storing 
speculative  purchases.    The  use  of  cold  storage  by  buyers  is  very  noticeable 
v/hen  the  last  Panama  ships  are  arriving  in  the  spring.     If  in  good  condition 
supplies  are  acquired  and  cold  stored  for  later  spring  demands.  This 
tendency  on  the  part  of  the  buyers  is  having  a  marked  influence  on  price 
stabilization  vhen  large  cargoes  of  refrigerated  shipments  are  put  up  for 
sale. 

Surges ti ens  on  the  Inte-lli  ;cr.t  use  of  Cold  Storage. 

"while  American  shippers  are  not  heroin  encouraged  to  look  to  cold 
storage  as  tho  one  solution  to  the  problems  in  the  erratic  European 
markets,  it  is  to  be  considered  a  big  factor.    For  the  most  part  cold  stor- 
age should  be  done  in  the  United  States  where  it  can  be  handled  more 
intelligently  and  more  economically. 

Host  brokers  believe  tho  presence  of  large  supplies  in  European 
storages  would  have  a  depressing  effect  on  these  markets.  This  of  course 
is  a  tenable  belief,  but  one  that  will  stand  only  so  long  as  the  trade  is 
pnfamiliar  with  the  intelligent  use  of  cold  storages.  This  belief  should 
be  disregarded  when  supplies  of  apples  in  a  condition  suitable  for  two  or 
three  months  storage  (Newt owns,  7,'inesaps,  Bon  Davis,  Arkansas  Black,  etc.) 
arrive  in  December  on  a  market  that  is  far  below  American  levels. 

Rather  than  to  hold  back  shipments  from  Panama  ships  early  in  the 
season,  necessitating  a  later  trans-continental  movement,  varieties  like 
Newtown,  Uinesaps  and  Arkansas  Black  could  advantageously  be  shipped  in 
October  and  November  with  the  intention  of  cold  storing  in  Europe  for  later 
markets.    This  would  require  special  precautions,  especially  with  regard 
to  the  emditim  of  the  fruit  and  character  of  storage.    A  storage  should 
bo  used  that  would  give  a  good  cutlet  for  varieties  and  sizes  stored. 

Southampton  is  a  good  point  to  store  the  smaller  sizes  of  all 
varieties.    Tho  larger  sizes  should  go  to  Glasgow,  although  heavy 
supplies  should  not  bo  placed  at  this  point.    Liverpool  and  Manchester 
are  safest  as  depots  for  stocks  of  variable  sizes  and  varieties. 
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Thi.s  practice  of  cold  storing  is  not  to  "bo  encouraged  as  a  hit  and 
Diss  proposition  and  should  bo  undertaken  only  by  those  exporters  v.ho  are 
in  a  position  to  carry  out  veil  -planned  policies  in  a  manner  that  will 
give  the  buying  trade  a  feeling  of  confidence  and  security. 

ITotes  on  cold  storage  facilities  at  various  points  in  Europe  are 
given  below.    ITo  attempt  has  been  made  tc  cover  all  of  then.     (  Exchange 
is  figured  in  this  report  at  24  cents  to  the  shilling). 


I.IAITCHESTER 

Trafford  Park  Cold  Storage.  Ltd.    This  Company  has  ample  space  for 
all  requirements.    The  storage  is  several  blocks'  removed  from  the  quay, 
but  the  Trafford  Park  Railway  maintains  insulated    vans  for  transferring 
from  ship  to  storage.    Hates  include  this  service. 

Character  of  Facilities.    A  large  insulated  building  constructed 
especially  for  bacon,  but  never  used,   is  now  set  aside  for  apple  storage, 
in  addition  to  regular    storage  chambers.    The  main  storage  has  cold  air 
circulating  system;  the  addition  has  direct    expansion.    The  pipes  of  the 
latter  are  in  vertical  batteries  above  the  space  for  fruit.    The  large 
building  has  great  height  so  that  caution  should  be  used  in  piling, 
avoiding  too  high  stacks. 


Warehousing.    Fruit  is  stacked  on  2"  strips,  with  boxes  crisscrossed, 
instead  of  using  stripping.    Careful  handling  would  be    assisted,  if 
stripping  was  used,  though  ventilation  would  not  be  greatly  improved. 

Tem-perature .    A  temperature,  of  34°  is  maintained  for  apples. 

Costs. 


Receiving,  Handling  and  Delivery  o/-  ($1.92)per  ton 


Rent  o   2/6  (     .60)  per  ton  per  month. 


Total  <>10/6  ($2.52)  per  ton  per  month. 

Cost  per  box   2.G6d  (5.72c')  per  month 

"      "    barrel*.  0.20d  (16. 50^)  "  " 

Rent  per  box  63d  (  1.26c')  "  " 

"      "    barrel...   2.00d  (  4.00c')  "  " 


LIVERPOOL 


The  Union  Cold  Storage  has  buildings  in  the  city  of  Liverpool,  as- 
well  as  at  Alexandra  Pock,  -  the  latter 'would  be  used  in  case  of  overseas 
apples . 

Facilities .    This  plant  is  the  largest  cold  storage  in  Europe  and 
is  well  built  and  equipped.    Fruit  unloaded  from  a  ship  or  barge  is  re- 
moved by  a  mechanical  conveyor  from  the  quay  to  the  top  story  or  roof  of 
the  storage,  and  from  there  removed  by  small  bogie  trucks  to  the  storage 
rooms.    The  same  trucks  are  used  for  delivering  fruit  to  trucks  or  railway 
cars . 
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A  cold  air  circulating  system  is  usod  for  refrigeration.  Rooms 
are  of  nodorato  height  and  suited  for  apples, 

Y/arehousinr.    Similar  to  Trafford  Park  Cold  Storage  Ltd. 

ffem-peraturos.  A  temperature  of  34°  is  maintained  for  apples. 

Costs . 

Cold  Storage,  first  20  days         6^d.  [Ify)  per  "box.  2/6d.  (60£  )per  bbl. 
"         "    each  week  thereafter  l-|d.{3^)        »      "  7d.(14^f)  per  bbl. 

If  in  lots  of  500  or  over: 

Cold  Storage,  first  20  days      l/Od.  (40^)  per  barrel 
"       "    each  week  thereafter    7d.  (14^)    "  M 

Cartage  into  storage  .  ..1.6d.  (3.2^)  per  box 

"  "         "   4d.       (£#)      per  "barrel. 

Dock  and  Town  dues  apply  on  goods  received  from  ship.     If  cargo  for 
cold  storage  is  stowed  separately  in  steamer's  hold,  however,  and  can  bo 
discharged  overside  into  lighters,  Has  tor  Port  era  ,o  is  only  10%  of  the 
regular  charge,  and  lighterage  amounts  to  6/6d.  ($1.56)  per  ton,  or  3.54^ 
per  box  and  11.  Mc'  per  barrel. 

If  the  steamer  discharges  in  a  berth  with  railway  track  alongside, 
conveyance  to  cold  storage  in  tho  Patter's  private  insulated  dock  railway 
trucks  costs  4/lOd.  (#1.16)  per  ton,  or  2.6£  per  box  and  0.3^  per  barrel. 

If  steamer  discharges  at  a  berth  adjacent  to  Alexandra  Pock  Cold 
Storage,  and  boxes  (only)  are  moved  into  Cold  Storage  on  conveyor  band, 
the  cost  is  4/lOd.  per  ton,  or  2.6c'  per  box. 

SUMMARY 

Since  it  is  necessary  to  transfer  fruit  from  the  ship  to  tho  storage, 
this  cost  must  be  considered  "by  those  using  cold  storage. 

Cold  storage  and  truck  transfer,  first  20  days    G.ld.  (16.2?!)  per  box 
"  "         "      "  »  ,!      »      "    2/lOd.  (68^)  per  barrel. 

In  addition  to  the  ahove  charges,  where  apples  are  delivered  from 
the  cold  storage  to  railway  trucks,  a  delivery  charge  of  9d.  (10$)  per  ton, 
for  loading,  and  9d.  per  ton  for  switching  (totaling  0.4d  (.0?f)  per  box, 
and  1.3d  (2.6^)  per  barrel)  is  made  by  the  cold  storage  company.  No 
charge  is  made  for  delivery  to  motor  trucks. 
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It  will  bo  noticed  that  the  Mas tor  Porterage  is  but  10%  cf  the 
regular  cost,  when  apples  are  stowed  in  ships  so  that  they  may  be 
discharged  into  lighters.    This  vould  moan  a  total  not  saving  to  shippers, 
amounting  to  1.63d.   (3^t  per  box,  and  1.36&.  (2  f^t  per  barrel,  by 
transferring  by  lighter,  oven  though  the  lighter  charges  taken  separately 
are  higher  than  truck,  rail  or  conveyor. 

The  Bootle  Cold  Storage  and  Ice  Co.  Ltd.    have  a  plant  in  Liverpool 
on  Regent  Road  adjacent  to  dock  premises,  but  far  enough  away  to  necessitate 
cartage  from  ship  to  storage. 

o  0 

Temperatures  f cr  apples  arc  usually  maintained  at  from  35"  to  40 
but  arrangements  can  be  made  for  any  particular  temperature  desired. 

Rat  of,  incliiding  receiving,  piling  and  delivery,  on  lots  of  over 
50J  bores  are  as  follows: 

Boxes  Barrels 

First  20  days.......    6§d.     (13^)  l/Od.  (40#) 

Each  week  thereafter  l§d.     (  H)  5d.     {10  4) 

Cartage  from  Dock  to  Storage........  2  l/Cd(4^j  4-Jd.  (Ggtf) 


GLASGOW 

The  Union  Cold  Storage  Company  has  two  plants  in  Glasgow,  the  one 
most  commonly  used  for  apples,  being  on  George  Street,  many  blocks  removed 
from  the  docks. 

Facilities .    The  storage  while  not  a  new  structure,  is  suitable 
for  purposes  to  which  it  is  put.    The  rooms  are  refrigerated  by  cold  air 
circulation,  are  of  proper  height,  and  in  good  condition  for  apples. 

Temperatures .  The  temperature  for  apples  is  held  at  34°  F. 

Warehous ing .  Same  as  described  for  Manchester. 

Costs. 

  Per  Box.  Per  Barrel 

Cartage  from  ship  to  Cold  Storage...      Id.       (2^)  2d.  (4^) 

Cold  Storage  first  20  days.   3d.       (12d)  2/Sd.  (60c') 

"  »  each  week  thereafter   l§d.     {H)  7d«  (14^) 

In  lots  greater  than  500  barrels: 

Cold  Storage  first  20  days   l/8d.     (40^)  per  barrel 

"  "      each  week  thereafter .... .      7d.     (14^)     "  " 

V/illiam  mine's  Cold  Store,  40,  Old  Wynd  Street,  Glasgow,   is  removed 
from  the  docks  but  not  distant  from  the  Fruit  Bazaar.     This  is  a  modern 
plant  with  adequate  facilities  for  storing  apples. 

Temperatures  for  apples  maintained  at  32°. 
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Batos.  including  receiving,  piling  end  delivering  during  regular 
hours  arc  as  follows: 

Apples  in  Bo::cs 

First  20  days   6d.  (120) 

Eaeh  week  thereafter.   l§d.  ( 30 ) 

Ho  ratos  made  on  Barrels. 


LOIDOIT 

The  Union  Gold  Story-re  Company  has  two  plants  usod  for  apples  in 


London,  one  in  the  general  vicinity  of  the  Ilonunont  Haricot  on  the  north 
side  of  the  river,  and  one  at  Kelson's  Wharf  on  the  south  side.    The  first 
mentioned  is  used  mostly  for  snail  lots  for  city  delivery,  while  the  latter 
is  used  for  holding  larger  lots  for  delivery  in  London,   or  for  re-shipping 
to  the  provinces. 

Facilities_._    Both  plants  require  trucking  to  fail way  cars.  The 
former  has  low  rooms,  small  in  size,  while  the  latter  has  fine  larger  rooms, 
well  adapted  for  apple  storage.    Air  circulation  is  used  in  both  instances, 
fhc  Kelson  Wharf  plant  is  of  recent  construction,  and  is  perhaps  the  host 
cold  storage  in  Europe. 

Warehousing.    Same  as  for  Manchester. 

'Temperatures.    A  temperature  of  34°is  used  for  apples.  Higher 
temperatures  up  to  30°  are  used  for  pears.    The  manager  stated  that  there 
was  nothing  to  prevent  them  from  giving  lower  temperatures,  hut  that  up  to 
the  present  time  34°  had  suited  the  British  fruit  trade. 


Cost; 


Per  Bo: 


Per  Barrel 


Cold  Storage  (including  H.H.  &  W. ) 

first  20  days   ............  G.Od.   (17.60)     2/3. 7d. .(55.40) 

Gold  Storage  each  week  thereafter......  2.0d.(4.0c)     6.4d.  (12.80) 

Lighterage  from  Victoria  and  King 

George  Bocks.......   3d.  (6.00)     9.7d.  (19.40) 

Cartage  from  Victoria  and  King  George 

Bocks..........   3.3d.   (6.60)  10. 3d.  (20.60) 

Insurance  about  5/-  per  cent,  por  annum, 

ordinary  rage  


A-24 


-7- 


BRISTOL 

Port  of  3ristol  Gold  Stores,  Avonmouth.     This  is  a  modern  cold 
storage  with  a  cooler  capacity  of  a"bout  900  tons,    (36., 000  boxc^s  or 
12,000  "barrels  of  apples).    The  rooms  are  of  moderate  size  and  height, 
in  excellent  condition,  and  have  cold  air  circulation.    The  plant  is 
situated  adjacent  to  the  shod  used -for  discharging  fruit.    Fruit  is  taken 
from  the  ship  "by  electric  cranes  and  placed  on  bogie  trucks  on  a  second 
story  deck  from  vhich  it  is  then  takon  by  mechanical  incline  to  the  top 
of  the  storage.    Entrance  to  air  locks  in  the  storage  is  made  only  by 
lift  from  above.    The  storage  is  unique  in  this  respect. 

Temperature.    Llaintaincd  as  desired.    Freezers  and  coolers  are 
placed  horizontally,  demanding  attention  to  avoid  freezing  danger  on  the 
floors . 

Rates,*,  including  labor  of  handling  on  the  dock  from  the  ship 
(amounting  to  2d.   (4<jH  on  bores  and  6.3d.   (12.6c')  on  barrels).  Rates 
are  as  follows: 

Bores  Barrels 

First  month   6.4d.   (IE. 00)  l/9.4d  (42.00) 

Each  succeeding  month  1.7d.   (  3.40)      5. 4d. (10.00) 


CARDIFF 

The  Great  Astern  Railway  has  provided  a  modern  cold  storage  plant 
at  its  Queen  Alexandra  Dock,  about  three  ship  lengths  from  the  shed  used 
for  fruit  discharging.     Its  capacity  is  about  300., 000  cu.  ft.  divided  into 
moderate  sized  rooms  of  good  appearance. 

The  storage  was  constructed  primarily  for  meat  with  direct  expansion 
refrigeration,  but  if  properly  handled  would  be  entirely  suitable  for  fruit. 

Temperatures  would  be  maintained  at  any  desired  point. 

Rates . 

Labor  in  storing  and  delivering   6/-  ($1=44)  per  ton. 

Apples  in  Boxes,  above  equivalent  l»64d.  (3.200) 

"  »  "      "     ,  Rent  per  month   5.00  (6.000) 

Total  first  month..  4.64d.  (9,200) 

Each  month  thereafter   3.00d.  {6.000) 


HOTB :    Because  of  the  lack  of  experience  in  handling  fruit 
at  this  point  initial  use  of  the  storage  would  call  for 
close  supervision  from  an  experienced  representative  of 
the  fruit  owner. 


A-24 


-0- 


S,CRJ!EEaiPT.QIT 

The  International  Gold  Storage  &.  Ice  ..Dock  Go.  Ltd.  have  possible 
storage  space  for  fruit  equivalent  to  &bmit  500,000  cu.  ft.  The 
facilities  arc  on  the  quay,  so  that  fruit  nay  bo  transferred  from  ship 
to  ro jf  of  storage,  and  there  is  railvay  trackage  in  the  building.  It 
is  well  equipped  with  elevators,  trucks,  etc.  for  the  handling  of  apples. 

Facilities.    Although  constructed  ovor  twenty  years  ago,  the  build- 
ing is  of  reinforced  concrete,  has  been  largely  re insulated  with  cork  and 
is  apparently  in  very  good  condition.    Rooms  used  for  the  storage  of  eggs 
and  apples  are  refrigerated  by  cold  air  circulation,  each  room  having 
its  own  coil  bunker*    The  rooms  as  well  as  warehouse  were  kept  in  except- 
ionally fine  condition. 

Temperatures .    Maintained  t suit  the  customer,  32°  recognized  as 
standard  for  apples «. 

Costs . 

Boxes. 

First  20  days.   5d.  (10ci) 

Each  succeeding  week   Id.  (2c*) 

No  rates  have  been  Rioted  on  barreled  apples. 

HULL 

The  Union  Cold  Storage  Company  has  facilities  at  this  point, 
500,000  cu.  ft.  of  which  are  adapted  to  the  cold  storage  of  fruit.  The 
facilities  were  not  inspected. 

Facilities .     Situated  on  the  Alexandra  Dock  Quay  and  served  by 
steamer  and  rail. 

Costs . 

Per  Box  Per  3arrel 

Gold  Storage  first  20  days   6d.     (12c*)  2/6d.  (60$*) 

»         "    each  week  thereafter. .  l§d.   (  3c*)  7d.  (14^) 

In  lots  greater  than  500  barrels: 

Cold  Storage .first  20  days  

"      "    each  week  thereafter... 

CQBMFJ.G2S 

Limited  space. 

Cost .        70  ore     (12.7c*)  per  box  per  month. 


l/8d.  (4CV) 
7d.     (14c* ) 
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Hamburg  has  cold  storage  facilities  "both  in  the  city  and  in  the  Free 
Port,  in  the  vicinity  of  the  docks.     In  the  latter  it  is  not  necessary  to 
put  the  goods  in  bond,  ponding  sale.    The  cold  storage  at  the  Free  Port 
(Kuhl transit)  is  an  institution  associated  with  the  Hamburg  American*  Line. 

Costs .  (Kuhltransit)    Necessary  to  take  one  roon,  with  a  floor  space 
of  170  square  metres  (1829  sq.  st . ) . 

On  goods  that  pile  750  kilos  per  sq.  metre 

(155  lbs.  per  sq.  St   2.25  marks  per  100  kilos 

per  month 

On  goods  that  pile  less  than  this   3.00  marks  per  100  kilos 

per  month 

Unloading   0.12  marks  per  100  kilos 

Delivery   0.10      "       "      "  " 

In  case  goods  are  in  one  of  the  Free  port  sheds,  as  apples  might  be, 
unless  delivered  directly  from  ship  to  Sold  storage,  the  charges  are  as 
follows: 

From  shed  to  cold  storage   0.72  marks  per  100  kilos. 

Delivery  to  shed   0.54      "       "      "  3 

As  boxes  of  apples  will  pile  more  than  750  kilos  to  the  sq.  metre 
floor  space,  the  storage  rate  on  apples  would  be  as  follows: 

Boxes  Barrels 

Storage  per  month   12.1$  39.0$ 

Unloading  and  Delivery   1.2$  5.0$ 

Total  first  month.......  13.3$  42.8$ 

Transfer  from  shed  to  cold  storage   3.9$  12.4$ 

Transfer  from  cold  storage  to  shed   2.9$  9.4$ 


ED..  IN  SI.HTH, 
Specialist  in  Foreign  Marketing. 
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